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1. OBIIASI XAPAKTEPUCTUKA PABOYEN ITPOIr'PAMMbBI YUESEHOM JUCIUTLIVHBI
«Huocmpannbwlii A361K»

1.1. MecTO ATUCHUILIUHBI B CTPYKTYpe OCHOBHOI 00pa30BaTe/ibHON NPOTrpaMMbI:

VYyebnas JTACUUTUINHA «MIHOCTpaHHBIM  S3BIK»  SABJISETCS 00s13aTeTHLHOM YacThIO
obmenpodecCHOHAIBHOTO IMKJIAa OCHOBHOM 00pa3oBaTenbHOM mporpaMmbl B cooTBeTcTBUU ¢ DI'OC mo
npodeccuu [loap, koHAUTED.

VYueOnas qucuumiuHa «MHOCTpaHHBIN A3bIK» oOecrieunBaeT GopMUpoBaHUE MPOPECCUOHATBHBIX U
oOumx kommereHIMil mo Bcem BuaaMm JaestenbHocTH PI'OC mo mpodeccun Mactep cromisipHo-
IUIOTHUYHBIX, TAPKETHBIX W CTEKOJNbHBIX padboT. OcobOoe 3HAaYeHHE [UCUUIUIMHA HMEET IpH
dbopmupoBannu u pazsutuu OK u I1K:

OK 01 BriGupath criocoObl peuieHus 3aaa4d npopeccuoHaNbHON AeATeIbHOCTH, IPUMEHUTEIBHO K
Pa3IMYHbIM KOHTEKCTaM.

OK 02 OcymiecTBiasiTh MOUCK, aHAIW3 W HMHTEPIpETAlU0 HHPOpMAIUU, HEOOXOIUMOW s
BBINIOJIHEHUS 3a71a4 PO(HEeCCUOHATILHOM NeSTEIbHOCTH.

OK 03 IlmaaupoBath 1 peain30BbIBaTh COOCTBEHHOE MPO(ECCHOHATBLHOE U IMYHOE Pa3BUTHE.

OK 04 PabGoraTh B KOJUIEKTMBE U KOMaHze, YPQPEKTUBHO B3aUMOJIECHCTBOBATH C KOJUIETAMH,
PYKOBOJICTBOM, KJIINEHTaMHU.

OK 05 OcyuiecTBasTh YCTHYIO M HNUCbMEHHYIO KOMMYHHUKAIMIO HAa TOCYIApCTBEHHOM S3bIKE C
y4€TOM 0COOEHHOCTEH COIMAIBHOTO U KYJIbTYPHOTO KOHTEKCTA.

OK 06 IlposiBasiTe TpaxkJaHCKO-MATPUOTUYECKYIO TO3HIMI0, JEMOHCTPUPOBATH OCO3HAHHOE
MOBEICHUE HA OCHOBE TPAJUIIMOHHBIX OOIIEUEIOBEYECKUX LIEHHOCTEH.

OK 07 CopneiicTBOBaTh COXPAaHEHHUIO OKpY’Karolled cpelibl, pecypcocOepekeHuto, 3¢(HEeKTUBHO
JENCTBOBATh B UPE3BBIYANHBIX CUTYaIUAX.

OK 08 Mcnonb3oBaTh cpeacTBa (PU3HMUECKON KYJIbTYpHI 1151 COXPAHEHUS U YKPEIUIEHUS 3710POBbsI B
nporuecce NpopecCUOHATBLHON NeSTEIIbHOCTH.

OK 09 Ucnonb3oBath nH(HOPMALMOHHBIE TEXHOJIOTUU B IPO(ECcCHOHAIBHOM 1eATeIbHOCTH.

OK 10 ITonb3oBatbes npodeccrnoHanbHON JOKYMEHTAIMEe Ha TOCYyJapCTBEHHOM UM MHOCTPaHHOM
S3BIKE.

OK 11 [InanupoBaTh NpeANpUHUMATENBCKYIO AESITENbHOCTD B MPOPECCUOHANIBHOMN cdepe.

[Iporpamma pa3paboTaHa B COOTBETCTBHH C OCOOEHHOCTSIMH OOpa3OBaTENIbHBIX MOTPEOHOCTEH
uHBamuA0B M sun ¢ OB3, ¢ yuyetoM BO3MOXHOCTEH UX NCHUXO(PHU3NOIOIMUECKOTO pa3BUTHS,
UHIUBUAYAIbHBIX BO3MOXHOCTEH M METOJWYECKMX PEKOMEHJAIMH M0 pa3paboTke M peau3aluu
aJalITUPOBAHHBIX ~ 00pa3oBaTENbHBIX IPOTrpaMM  CpPEIHEro  MpodeccHuoHaNIbHOrO  00pa3zoBaHUS,
YTBEPKICHHbIE AUPEKTOpOM JlernapTaMeHTa rocy1lapcTBEHHONW MOJUTUKU B cepe MOATOTOBKH pabodmnx
kagpoB u [IIO Haykum Poccum ot 20 ampems 2015 1. Ne 06-830. OOpa3zoBaHwe WHBAJIUIOB WU
oOyyarouuxcss ¢ OrpPaHUYEHHBIMH BO3MOXHOCTSMU 370POBbSI OPraHU30BaHO COBMECTHO C JIPYTHMMH
oOyuaronumucs. AJanTHUpoBaHHas MporpamMma pa3paboTaHa B OTHOIIEHHWH OOYyYaroIIMUXCA C
KOHKPETHBIMU BHJIaMU OrPAaHUYEHHUH 310pOBbs (HApyIIEHUs CiIyXa, HapYIIEHUs JBUTrATEIbHOMN
aKTUBHOCTH, HapyIIEHHs] 3pEHUs], coMaTHuecKue 3a0o0sieBaHMsI), OOyUaIOIIUXC COBMECTHO C JPYTUMH
oOyuaronumucss B ydeOHOM rpymm. Peanuszanus aganTHpOBaHHOM MHPOrpaMMbl OCYILECTBISETCS C
MCI0JIb30BAHUEM Pa3IMYHBIX GOpM 00yUeHUsI.



1.2. Heap 1 mi1aHupyemMble pe3yJabTaThl 0CBOCHUS TUCUMUIIIMHBI:
B pamkax nporpamMMbl yueOHOH AUCITUIUTMHBI 00YYarOIIUMHUCS OCBAMBAIOTCS YMEHUS U 3HAHUS

Kon YMmenus 3HaHuA

[IK, OK
OK 01 JINYHOCTHBIE: — ¢(hOpPMHUPOBAHHOCTH IIEHHOCTHOI'O OTHOIIEHHUS K S3BIKY KaK
OK 02 — pa3BUTHE HHTEpeca M CIIOCOOHOCTH K | KYJIbTYpPHOMY (DEHOMEHY U CPEICTBY OTOOpa)KEHHs Pa3BHUTHS
OK 03 HaOJIIOICHUIO 3a HHBIM CrocoOoM | o0IecTBa, €ro UCTOPHU M JYXOBHOH KYJIbTYPBI;
OK 04 MHPOBUJICHUS; —  c(OpMHPOBaHHOCTh  IIMPOKOTO  TPEICTABICHHS O
OK 05 - TOTOBHOCTH M CIIOCOOHOCTH BECTH JHAJIOr | JTOCTHXXCHHUSIX HAIMOHAJIBHBIX KYJIBTYP, O POJIM aHTJIHHCKOTO
OK 06 Ha aHIVIMICKOM SI3BIKE C IPEACTAaBUTEISAMH | SI3BIKA U KYITBTYPHl B Pa3BUTUU MHUPOBOU KYIBTYpPHI;
OK 07 pYrux KYyJIBTYD, JIOCTUTaTh | - TOTOBHOCTh M CIIOCOOHOCTh BECTH IHAJIOT Ha AHTJIHICKOM
OK 08 B3aMMOIIOHUMAaHHs, HAXOJIUTh OOIME LETH U | S3bIKE C MPEACTABUTENSIMH APYIUX KYJIBTYp, IOCTHraTh
OK 09 COTPYIHHYATH B PA3JIUYHBIX 00JIACTSX Ul UX | B3aUMOIOHUMAHUsI, HAXOJHUTh OOIIHE LEJIH U COTPYIHUYATh B
OK 10 JIOCTHXKEHUS, Pa3IMYHBIX 00JIACTSX AJISl UX JOCTIIKEHNS;
OK 11 - yMEHHE TPOSBIATH TOJEPAHTHOCTh K — TOTOBHOCTb M CIIOCOOHOCTH K HENPEPHIBHOMY

IPYyroMy 0o0pa3y MBICICH, K HHOW MO3HIIUU
napTHepa 1o OOIIEeHHIO;

-MeTafnpeaMeTHbIE:

— YMEHHE CaMOCTOSTEIBHO BEIOUPATh
yCHENTHble KOMMYHUKATUBHBIE CTPATET MU B
PA3TUYHBIX CUTYAIUAX OOIICHHUS;

— BIIaJIcHUE HaBbIKAMHU MIPOEKTHOM
JIeATENbHOCTH, MOJIETUPYIONIeH peasbHbIe
CUTYaIlUU MEXKYIbTYPHOH KOMMYHUKAIIUH;

— YMEHHE OpPraHM30BaTh KOMMYHUKATUBHYIO

JACATCIbHOCTb, IIPOAYKTUBHO O6H_laTBCH u
B3aHMOﬂeﬁCTBOB atTb € €€ YydYaCTHHKaMWy,
YYUTBIBATH ux IIo3uuu, 3(1)(1)CKTI/IBHO

paspemaTh KOH(IUKTHI;

— YMEHHE SCHO, JIOTMYHO M TOYHO H3JIaraTh
CBOIO TOYKY 3pCHHS, HCIOIB3YS aCKBATHBIC
SI3BIKOBBIC CPEIICTBRA,

- IpeIMeTHbIe:
-chopMUpOBaHHOCTH KOMM YHUKATUBHOM
WHOSI3BIYHOA  KOMITCTCHITUH, HEOO0XOIUM O
hibiE: YCIIETITHOM COoLMaIu3aIu u
camopeau3aluy, Kak WHCTPpYMEHTA

MEXKYJIBTYPHOTO OOIIEHHS B COBPEMEHHOM
MOJIUKYJIBTYPHOM MHPE;

- YMEHHE BBIIEIATH OO0Illee W pa3IudHOE B
KYJIBTYpPE POJHOM CTPAHBI M aHTJIOrOBOPSIIUX
CTpaH;

— ¢(OPMUPOBAHHOCTh YMEHHUS HCIIOIB30BATh
AHMIMACKAN  A3BIK KAk  CPEACTBO  JUIA
MOJTyYeHuss UH(MOPMALUKY W3 aHIIIOA3BIYHBIX
HCTOYHUKOB B 00pa3oBaTeJIbHBIX U
€aMo00pa30BaTEeIbHBIX IENAM

o0pa3oBaHHIO, BKJIOYas  caMooOpa3oBaHHe, Kak B
podheCcCHOHATLHOW 00JIACTH C HCIOIB30BAHHEM aHTIIUICKOTO
sSI3BIKA, TAK U B cepe aHTIIUHCKOro A3bIKa;

— BIIQJEHHE 3HAHUAMH O COLIMOKYJIBTYPHOH crenupuKe
AHIJIOrOBOPSIIIIMX CTPaH U YMEHHE CTPOHMTH CBOE PEYeBOE W
HepeueBoe MOBECHUE aIeKBATHO 3TOM crielupuKe;

— JIOCTIDKEHHE IMOPOrOBOIO YPOBHS BIIAJEHUS AHITIUHCKHAM
SI3BIKOM, TTO3BOJISIOIIETO BBITYCKHUKAM OOIIATHCSA B YCTHOM U
MUCBMEHHON (hOpMax KaK ¢ HOCHUTEISIMHU aHIJIHHCKOro S3BIKa,
TaK W C MPEIACTABUTEISAMM APYIHX CTPaH, HCIOJb3YIOIIMMHU
JIAHHBIN SI3BIK KaK CPEJCTBO OOIICHUS




2. CTPYKTYPA Y COJIEP)KAHUE YUEBHOM JUCIIUILINHBI
2.1. O0beM yueOHOM AUCHMIIMHBI M BUbI Y4eOHO0Il padoThl

Buja yueOHo# padoThl

O0neM yacoB

O0beM 00pa3oBaTe/IbHONM NPOrpaMMbl Y4€OHOM TUCHMIINHBI

256

B TOM YHCIJIC:

TEOPETUYECKOE 00yUeHUE

nabopaTopHbIe PAOOTHI (eciu npedycmompeno)

MIPAKTUYECKHUE 3aHATHSI (eCiu npedyCMOmpeHo)

KypcoBasi pabota (IIpOeKT) (He npedycmompeHno)

KOHTPOJIbHAS paboTa (He npedycmompeno)

Camocmosmenvras paboma

HTorosas arrecranusa




2.2. TemaTnuyeckuii IUIaH M cofiep:KaHue Y4eOHOM THCIUIITTHHBI

Ocesausaemole

HaumenoBaHue pa3zesioB u O0Bem
pasa Cooepicanue yuedoHo20 mamepuana u opmul opzanuzayuu 0esmeabHoCmu 00yuaouuxcsa dnemenmbl
TEM HaCoB | romnemenyuii
1 2 3 5
Cozepkanue yueOHOro Matepuana;: OK 01,
OK 02,
1.enu n 3a1a4n M3ydeHUs yueOHON TUCIUIUTHBI « AHTIIMHCKHHN SI3BIKY». AHITIMICKUH S3bIK KaK S3bIK MEKIYHAPOTHOTO b OK 03
b
OOIIEHNS ¥ CPENICTBO ITO3HAHUS HAIIMOHANIBHBIX KYIbTyp. OCHOBHBIE BApHUAHTHI aHTIIMHCKOTO SI3bIKa, X CXOACTBO M Pa3IIHMUHS. OK 04
b
Tema 1. Beeienne. Ponp anrnuiickoro s3pika mpu ocBoenuu npodeccun CI1O 19.01.17 «IloBap, koHIUTEPY. OK 05,
B TOM umcie npakTHYecKux 3aHATHI 1 1a00paTOPHBIX paboT OK 06,
. OK 07
1.IIpaktuueckoe 3anstue «Hacrosmiee Bpemst rpynmsl Indefinitey 2 OK 08’
b
CaMocrosiTeNbHas paboTa 00yJaroIuXCs - OK 09,
ConeprkaHue yueOHOro Marepuana: OK 10,
6 OK 11.
1.IIpuBercTBHE, MpoIaHue, IpeICTaBICHUE Ce0sl U IPYTUX JItoAeH B opuIManbHON 1 HEOPHUITUATLHOW 00CTaHOBKE.
Tema 2. IlpuseTcTBHE, B TOM umciie npakTHYecKux 3aHATHI 1 J1a00paTOpPHBIX padoT 6
MpoIanue, NpeIcTaBJeHHe
ceds u TUX JI0/iei B
APy o 1. TIpaxtudeckoe 3anarue «Hapeuns HeonpeaeneHHOT0 BpEMEHN 2
opuuHAIBLHON U
HeO( UM ATIHHOM
o0cTaHoBKe. 2. IpakTryeckoe 3anarre «O0pasoBaHue GopMbl 3-T0 JINIA ETUHCTBEHHOTO YKCIa HACTOSIIEro BpeMenu rpynmsl Indefinite» 2
3. IpaxkTrueckoe 3aHsATHE «BOMPOCH K MOAJIEKAIEMY I €TO ONPEIesICHUIO 2
CamocrosTenbHas paboTa 00yJaronuxcst -
Cozepikanue yueOHOro MaTepuana: OK 01,
- OK 02,
Tema 3. Onucanue uenoseka | 1.0nucanue yeaoBeka (BHEUIHOCTh, HAIIMOHAIBHOCTD, 00pa30BaHKe, JINYHBIC KAUeCTBa, POJI 3aHATHUH, JTOTKHOCTh, MECTO 6 OK 03
b
(BHEITHOCTD, paboTEI 1 1p.). OK 04,
6Haumona.nl,Hocn,, OK 05,
00pa3oBaHuE, THTHBIC B TOM uHCIIE MPAaKTHYECKUX 3aHATUH U 1abOpaTopHBIX paboT 6 OK 06,
Ka4yecTBa, poa 3aHATHH, OK 07’
JOJIZKHOCTH, MECTO PaboThI U OK 08
ap.). 1.IIpaktuueckoe 3anstue «O60port to be going to I BeIpakeHHUs: HAMEpEHHUs B OyAyIieM BPEMEHM 2 OK 09’
b
2.IIpaktuueckoe 3ansTue «MecTo Hapeunit 00pasa IeHCTBHS» 2 OK 10,




3.IIpaktnueckoe 3ansaTue «MecTo Hapeuuii CTeNeHn» 2 OK 11
CamocrosTenbHas padoTa 00yJaronuxcst -
Conepkanue yueOHOro MaTepuana; 6 OK 01,
= OK 02,
1.CeMbs 1 ceMeliHble OTHOIICHHS, JOMAIIHNE 00S3aHHOCTH. OK 03
B ToM umcie IpaKTUYeCKUX 3aHATHI U JTabOpaTOPHBIX padoT 6 OK 04,
Tema 4. Cembst 1 cemelinbie 1.IIpaktuueckoe 3ansTne « OObEKTHBIN A MECTOUMEHHUID 2 OK 05,
OTHOILCHHS, IOMAIIHHE — — OK 06,
005132 HHOCTIL. 2.IIpaktuueckoe 3ansiTne « COCTaBIEHHE AUAIOTOB C HOBOH JIEKCHKOI» 2 OK 07,
3.Tpaktuueckoe 3ansatue «Much/many muoro, little/few mamo» 2 OK 08,
OK 09,
CamocTosTeNbHAs paboTa 00ydaronuxcs - OK 10,
OK 11.
Conepkanue yueOHOro Matepuana: OK 01,
6 OK 02,
1.0Onucanue XUauIia u yueOHOro 3aBe/ieHus (3jaHue, 00CTaHOBKa, YCIIOBUS JKH3HHU, TEXHHKA, 000pYyJOBAaHHE). OK 03
Tema 5. Onucanue KUIHMA | B 1oy upcrie NpakTHYECKUX 3aHATHIA H 1a60PaTOPHBIX PaGoT 6 OK 04,
U YueOHOro 3aBe/ieHus1 OK 05,
(3naHue, 00CTAHOBKA, 1.IIpaktuueckoe 3ausTre «OCHOBHBIC ()OPMBI TIIAr0JIay 2 OK 06,
YCJIOBHUSI KM3HH, TEXHUKA, I I 5 OK 07,
oGopynoBanue), Ilpaxruueckoe 3ansitre «IIpaBUiIbHBIE 1 HETPABUIIGHBIE IIATOIBD) OK 08.
3.Ipakrrueckoe 3austue «IIpomenmee Bpems rpynmnsl Indefinitex» 2 OK 09,
OK 10,
CamocrosTenbHas paboTa 00yJaronuxcst - OK 11.
Conepkanue yueOHOro Matepuana: OK 01,
1.Pacriopsiiok THS CTYIEHTA K xK 6 OK 02,
.Pacniopsiiok Hs cTyneHTa KoJIemKa. OK 03,
B ToM umcie mpaKTUYeCKUX 3aHATUI U JTabOpaTOPHBIX padoT 6 OK 04,
Tema 6. Pacnopsiiok xus 1.IIpaktuueckoe 3ansitue «lIpomeninee Bpemst rpynmnsl Indefinite riaromna to bey 2 8§ 82 ’
CTyA€HTa KOJLICKA. 2.Ilpaktuueckoe 3ansaTHe «[IpUTsSKaTEeNbHBINA Maaexk» 2 OK 07’
3.Ilpakrryeckoe 3aHsTHE «MeCTO MPSIMOroO U KOCBEHHOT'O JIOTIONHEHHUS B MIPEJIOKEHHIID 2 OK 08,
OK 09,
CamocTosTeNnbHAs paboTa 00ydaronuxcs - OK 10,
OK 11.
Cozepikanue yueOHOro MatepHuana: OK 01,
6 OK 02,
1.X0006wu, gocyr. OK 03
Tema 7. Xo060u, gocyr. — )
B ToM umcie IpaKTUYeCKUX 3aHATHH U JTabOpaTOPHBIX padoT OK 04,
OK 05,

1.IIpaktuueckoe 3anstue «I naron to have n odoport have got»




Z.HpaKTqucxoe 3aHATHC «Heonpez[eneHHHe MCCTOMMCHHS SOME U any»

OK 06,

OK 07,

3.IIpakTrueckoe 3anstue «[Ipemmor of B coueranusx one of, some of u ap.» OK 08

OK 09,

CaMocrosiTeNbHas paboTa 00yJaroIuXCs - OK 10,

OK 11.

ConepxaHue yueOHOTO MaTepUaa; OK 01,

. 6 OK 02,

1.0Onucanue MecTormonokeHust 00beKTa (ajpec, Kak HAlTH). OK 03

B ToM umcie mpaKTUYeCKUX 3aHATUI U JTabOpaTOPHBIX padoT 6 OK 04,

Tema 8. Onncanne 1.IIpaktrueckoe 3ausatue «O00pot there is( there are) B HacTosIIIEeM | MpOIIEANIeM BpeMeHax rpymmsl Indefinitey 2 OK 05,
MEeCTONOJI0KeHNsI 00beKTA — OK 06,
(ampec, Kak HaiiTH). 2.IIpaktuueckoe 3ansTre «MoJabHbIN TIaron can u 00opor to be able toy 2 OK 07,
3.Tpaktuueckoe 3anstue «Iloustue o mpuuactuu II( Participle 11)» 2 OK 08,

OK 09,

CamocTosTeNnbHAs paboTa 00ydaronuxcs - OK 10,

OK 11.

Cozepkanue yueOHOro MaTepuana;: 6 OK 01,

OK 02,

1.Ena, crroco0bl TPUTOTOBIEHUS TTUIIH, TPAUIINN TUTAHUS. OK 03

B ToM umciie IpaKTUYeCKUX 3aHATHI U JTabOpaTOPHBIX padoT 6 OK 04

Tema 9. Ena, cmoco0s1 P patTop P OK 0 5’
MIPUTOTOBJIEHUSA HHIIH, 1.IIpaktiueckoe 3anstue «Hacrosimee Bpems rpymmsl Perfect(The Present Perfect Tense)» 2 OK 06’
Tpagunuu IIMTaHuA. 2.Ilpaktuueckoe 3ausaTHe «UUCIUTENBHBIC, 0003HAYAOIIIE TOIBDY 2 OK 07:
3.IIpakTryeckoe 3aHsaTue «OTCYTCTBUE apTHKIISA TIEPEl HEKOTOPHIMU CYIIICCTBUTEITEHBIMID) 2 OK 08,

OK 09,

CamocTosTeNnbHAs paboTa 00ydaronuxcs - OK 10,

OK 11.

Conepikanue yueOHOro Matepuana: OK 01,

” 6 OK 02,

1.®u3KyNbTYpa ¥ CHOPT, 310POBBII 00pa3 KHU3HU. OK 03

B ToM umcie IpaKTUYeCKUX 3aHATUI U JTa0OpaTOPHBIX padoT 6 OK 04,

Tema 10. (D“?‘Kyﬂf’Typa " 1.IlpakTrueckoe 3aHsATHE «Bbipa)ieHre JOMKEHCTBOBAHUS B AHIJIMACKOM SI3BIKE) 2 OK 05,
CIIOPT, 310POBBIii 00pa3 OK 06,

e — 2.IIpaktuueckoe 3aHsATHE «BOMPOCUTENEHO-OTPHUIIATEIHLHBIC TPEITI0KCHIUS 2 OK 07,
3.IlpaxTuueckoe 3aHsaTHEe «CIIOKHONOJYMHEHHBIE IPELIOKEHHs ¢ corozami that, if, then, as, because» 2 OK 08,

OK 09,

CamocTosTeNnbHAs paboTa 00ydaronuxcs - OK 10,

OK 11.

Tema 11. Dkekypeun u Cozepkanue yueOHOro MaTepuana;: 6 OK 01,




MyTemeCTBUA. 1.DkcKypcuu U MyTelecTBUsL. OK 02,

B " OK 03,

TOM YHCJIIe IPAKTHYECKUX 3aHATHH M JJaOOpaTOPHBIX padboT 6 OK 04

b

1.IIpaktrueckoe 3ansatue «bynymee Bpems rpymsr Indefinite( The Future Indefinite Tense)» 2 OK 05,

2.IIpaktuueckoe 3anstue «OnpeaenuTeabHbIe TPUIATOYHBIE TTPEITIOKEHHSD 2 8§ 82’

b

3.Ilpakrryeckoe 3aHsTHE «/|ONOMTHUTENBHBIE TPUAATOYHBIE TIPEIUIOKEHUSD 2 OK 08

b

OK 09,

CamocrosTenbHas paboTa 00yJaronuxcst - OK 10,

OK 11.

Cozepikanue yueOHOro Matepuana: 6 OK 01,

- OK 02

1.Poccus, ee HalMOHAIBHBIE CUMBOJIBI, TOCYIAPCTBEHHOE U ITOJIMTUYECKOE YCTPOMCTRO. OK 03’

b

B ToMm uncie npakTUYecKux 3aHATHI U 1a00paTOpHBIX padoT 6 OK 04

Tema 12. Poccusn, ee P paTop P OK 05’
Haumonaibubie cumBoanl, | |-IIpakrnueckoe sanstre «CornacoBaHue BpeMEH B CIIOKHBIX NPEUIOKEHHUS C JONOIHUTEIbHBIMY IPHIATOYHBIMI 2 OK 06’
rocyAapCcTBeHHOE H 2.Ilpaktnueckoe 3aHsaTHE «PacuneHeHHbIE BOIPOCHD) 2 OK 07’
HOJUTHYECKOe YCTPOoiicTBO. ’
3.Ilpaxtrueckoe 3ansatue «marons to speak, to talk, to say, to tell» 2 OK 08,

OK 09,

CaMocTosTeNbHas paboTa 00yJaroIuXcs - OK 10,

OK 11.

Tema 13. Auraorosopsmue | Cozaepxanne ydeOHOTO MaTepuana: OK 01,
CTPaHbI, reorpapuiecxkoe 1. AHrIIoroBopsIIMe CTpaHbl, reorpaMuecKoe MoJIoKeHNne, KIIMMar, (iopa u ¢payHa, HAMOHAIBEHbIE CHMBOJTH, 6 8§ gg’
MoJI0KEeHHe, KIIUMar, guiopa TOCYJapCTBEHHOE U TIOJIUTHYECKOE YCTPOHCTBO, HANOOJIEE pa3BUTHIC OTPACTH SKOHOMHKH, JJOCTONPUMEUATSTLHOCTH, >
u ayna, HanmonanbHbie | Tpajuuum. OK 04,
" OK 05

CUMBOJIBI, TOCYAAPCTBEHHOC | B 70y yyicre mpakTHUECKUX 3aHATHI U TaGOPATOPHBIX PaGoT 6 ’
H NOJHTHYECKO0E OK 06,
yeTpoiicTBo, HanGoIee 1.ITpaktuueckoe 3ansiTue «BrlpakeHne MPOCchObl MM NPUKa3aHus, OOpameHHbIX K 1-My WIH 3-My JIUIY» 2 OK 07,
pa3BHTBIE OTPACTH 2.IIpakTuueckoe 3aHATHE «/lonomHUTENBHBIE TPUAATOYHBIE TIPEUIOKEHNS, BBeIEHHBIE coto3oM if mim whether.(O6mme > OK 08,
IKOHOMHKH, BOIPOCHI B KOCBEHHOH Pedn)» OK 09,
jocTonpuMedaTeabHocTn, | J-1IPAKTHYECKOE 3aHATHE «YnorpebiieHre apTHKIISI C IMEHAMH CYIIIECTBUTEIbHBIMHU BEIIECTBEHHBIMID) 2 OK 10,
TPpaJulIHH. CamocrosTenbHas paboTa 00yJaronuxcst - OK 1L
Conepikanue yueOHOro MaTepuana: OK 01,

1.Hayuno-Texandecknii mmporpecc. UYenoBek u MpUpoa, SKOJIOTHUECKHE IPOOIEMBI 6 OK 02,

Tema 14. Hay4uuo- - poTpece. PHPOAa, P i OK 03,
TeXHUYEeCKHI mporpecc. B TOM umcie pakTHYecKUX 3aHATHH 1 J1a00paTOPHBIX paboT 6 OK 04,
YestoBex u npupona, 1.IIpaktrueckoe 3ausatue «Coderanus a little, a few» 2 OK 05,
IKOJIOrHYeCKHUe NMPodieMbl. = - - OK 06,
2.IIpaktuueckoe 3anstue «Ctpanatenshbii 3amor( The Passive Voice)» 2 OK 07

b

3.Ilpaktryeckoe 3aHsTHE «AOCOMIOTHAS (CaMOCTOsTENbHAs ) (hopMa PHUTSHKATETIHLHBIX MECTONMEHUID» 2 OK 08,
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OK 09,
CamocrosTenbHas paboTa 00yJarommxcs - OK 10,
OK 11.
CopepsxaHue yueOHOro MaTepuana: OK 01,
- - - OK 02,
1.CueHapuii TeneBU3UOHHOM MPOrpaMMBbI O KU3HU TyOIHMIHOMN MepCOHBL: OHorpadudeckre GpakThl, BOMPOCHI JJIsl HHTEPBBIO U 6 OK 03
Tema 15. Cuenapunii p OK 04,
TEJIEBU3HOHHOM MPOrpaMMbI - K ’
0 KW3HA MyGIHIHOI B TOM uucie MpaKTHYECKHUX 3aHATHI U JJAOOPAaTOPHBIX paboT 6 8K 8%
nepcoHsl: ouorpaduieckue | 1 [TpaxTuueckoe 3anstue «bynymee Bpems rpymmnsl Continuous( The Future Continuous Tense)» 2 OK 07’
AKTBI, BOMPOCHI JIJTsI ’
(l) » BOTPOCLI A 2 Ilpaktrueckoe 3aHsTHe «CTENeHN CpaBHEHHMSI TIPUJIaraTeIbHbIX) 2 OK 08,
UHTEPBBHIO U ]I D D D

P P 3.Ilpaktuueckoe 3ausaTue «VIMeHHBIE GE3TUYHBIE MPETIOKEHHUS 2 OK 09,
OK 10,
CamocTosiTenbHast paboTa 00yJaromuxcs - OK 11
CopepsxaHue yueOHOro MaTepuana: 6 OK 01,
OK 02,
1.9kcKypeus Mo poJHOMY TOpoy (IOCTOMPHUMEUYATEIBHOCTH, pa3paboTka MapuipyTa). OK 03
B ToM uncie npakTUYecKux 3aHATHI U 1a00paTOpHBIX padoT 6 OK 04’
Tema 16. Jxkckypceus mo P PaTop P OK 05’
POXHOMY FOPOILY 1.Ipaktuueckoe 3anstue «Ilepeaaya npockObl 1 MPUKA3AHUDY 2 OK 06’
(10cTONPUMEUATENLHOCTH, | 2 [[pakTHyeckoe 3aHsTHE «CII0BA-3aMECTHTEII» 2 OK 07’
a3paboTKa MapLIpyTa). ’
pasp pLupyTa) 3.Ilpaktuueckoe 3ausatie «CTENEHU CPABHEHUS HAPEUHID 2 OK 08,
OK 09,
CamocrosTensHas padoTa 06ydaromuxcs - OK 10,
OK 11.
CogepsxaHue yueOHOro MaTepuana: OK 01,
6 OK 02,
1.ITyreBOAMTEND TTO POJJHOMY Kparo: BU3UTHASI KAPTOUKA, HCTOPUSI, Teorpadusi, 3K0OJI0-ruueckas 00CTaHOBKA, (OJIBKIIOP OK 03,
OK 04,
Tema 17. IlyTeBoauTeas mo | B ToM uncie NpakTUYECKUX 3aHATUI U Ta0OPaTOPHBIX paboT 6 OK 05,
POIHOMY KPalo: BUSUTHAS OK 06,
KapTo1ka, ucropus, 1.IIpaktuueckoe 3anstue «Ilepenavya npockOb! M MPUKa3aHUs B KOCBEHHOH peyr» 2 OK 07,
reorpadus, 3K0J0-THYeCKas 8§ gga
00cTaHOBKA, (POJIBLKIIO) )
X p 2.IlpaxTuueckoe 3aHsTHe «CpaBHUTENbHBIE KOHCTPYKIIMH as...as, Not SO...as» 2 OK 10,
OK 11.

3.IIpaktuueckoe 3ansTue «IMEHHbBIC U ITIATONBHBIC OE3THMYHBIC MTPEITOKCHHS) 2

CamocTosiTensHast paboTa 00yJaromuxcs -
Tema 18. Ipesenrauus CopepsxaHue yueOHOro MaTepuana: 6 OK 01,

11



«Kakum 10/15keH ObITh OK 02,

HACTOSTIMI 1.ITyreBonTENH 10 POJHOMY Kparo: BU3UTHAsI KapTOUKa, HCTOPHsL, reorpadus, IKOJIO-THIecKast 00CTaHOBKA, (POIBKIOP OK 03,

npodeccuoHan ?». - OK 04,

B TOM umcie npakTHYecKUX 3aHATHH 1 J1a00paTOpHBIX paboT 6 OK 05,

1.IIpakTrueckoe 3aHATHE «YTOTPEOICHHE aPTUKIIS ¢ UMCHAMU COOCTBCHHBIMID) 2 OK 06,

OK 07

2.IIpaktuueckoe 3anstue «HeorpeneneHHpIle MECTOMMEHUSI U HAPEUHs, IPOM3BO/IHBIE OT SOME, any, no, eVery» 2 OK 08’

b

3.Ipakrryeckoe 3austue «IIpuaacTaeie 060pots ¢ npudactreM I u I B pyHKIMM OITpeneneHust 1 00CTOSTENbCTBA» 2 OK 09,

OK 10,

CamocTosiTenbHast paboTa 00yJaromuxcs - OK 11

CogepsxaHue yueOHOro MaTepHuana; OK 01,

6 OK 02,

1.®Ousmyeckre U IPUPOTHBIE IBJIEHUS. OK 03

b

B TOM umciie npakTHYecKUX 3aHATHH 1 J1a00paTOPHBIX paboT 6 OK 04,

i i OK 05

Tema 19. ®uasumaeckue u | |-[IPaKTHUECKOE 3aHsTHE «YTIOTpeOIEHNE HACTOALIErO BpeMenH rpymisl Perfect co cnosamu since, for a long time, for ages» 2 OK 06’

IIPUPOAHbIE ABJIE€HHU. 2.IIpakTrueckoe 3aHATHE « Y TOTpeOIeHHE apTUKIIS ¢ UMCHAMU COOCTBCHHBIMID) 2 OK 07’

b

3.Ilpakrryeckoe 3aHsTHE «/|BOWHHBIE CTENEHU CPaBHEHUS 2 OK 08,

OK 09,

CamocrosTensHas padoTa 06yJaromuxcs - OK 10,

OK 11.

Coneprxanue yaeOHOT0 MaTepuaa; 6 OK 01,

1.JlocTmixeHnst 1 MHHOBAIUY B 00J1ACTH €CTECTBEHHBIX HAYK. 8§ 8?’

B TOM umcie pakTHYecKUX 3aHATHH 1 J1a00paTOPHBIX paboT 6 OK 0 4’

b

Tema 20. Toctumsxenns | [paktudeckoe 3ansaTHe « KOHCTPYKIHS «CIIOXKHOE JTOMOIHEHUE) TTOCIIE TIIarojoB to want, to expect U BBIpaXKCHUS 5 OK 05,

¥ THHOBALUH B 06/1aCTH should(would) like» OK 06,
€CTeCTBEHHBIX HayK. : : - -

Y 2.IIpakTrueckoe 3aHATHE «YTIOTpeOIeHHE TepYH/IUS TOCIIE TIIaroiioB to stop, to continue, to begin, to go on, to finish, to mind» 2 OK 07,

3.Ipakrrueckoe 3austue «IIpomeniee Bpems rpymmst Perfecty 2 OK 08,

OK 09,

CamocTosTenbHas paboTa 00y4aromuXxcs - OK 10,

OK 11.

Cogepxanne yueOHOTO MaTepHana; 6 OK 01,

1.9KosoruyecKre IpodIeMBbL. 8§ g%

(v} b

Tema 21. B TOM umciie npakTHYecKUX 3aHATHH 1 J1a00paTOpHBIX paboT 6 OK 04,

DKOJIOTMIECKIEe 1.IIpaktuueckoe 3ansTne « KOHCTPYKIHMS «CIIOXKHOE JOTIOIHEHNE) TOCTIE TIaroj0B BOCTIPHSTHS 2 OK 05,

poGIeMBbl. 2.TlpakTudeckoe 3aHsTHe «BO3BpaTHBIE MECTOMMEHHMSD 2 OK 06,

3.Ipakrryeckoe 3aHsTHE «KOHCTPYKINS «CII0KHOE JAOTIOTHEHUE TT0cie Tarona to make(3acTaBiisiTh)» 2 8§ 8;’

b

CamMocTosTenbHast pa60Ta o6yqafomnxc51

OK 09,
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OK 10,
OK 11.
ConepxaHue yaeOHOTO MaTepHUaa; 6 OK 01,
1.Vuactue B 0TpaciieBBIX BHICTABKAX. 8§ 8?’
B TOM umcie npakTHYecKUX 3aHATHH 1 J1a00paTOPHBIX padoT 6 ’
T 2.y OK 04,
€Ma 2Z. yaacTue B 1.IIpaktrueckoe 3ansatue «Coro3bl neither...nor, either...or, both...and» 2 OK 05,
OTpPAaCJIEeBBIX i i
P 2.IIpaktuueckoe 3anstne «CoKpalleHHbIe yTBEpAUTEIbHBIE U OTpUIaTeNIbHbIe Tpeaioxkenus tuma So shall I, Neither(nor) did OK 06,
BBICTaBKAaX. 2
he» OK 07,
3.Ipakrrueckoe 3austue «bymymiee Bpems rpynmst Perfect» 2 OK 08,
OK 09,
CaMocTosTeNbHas paboTa 00yJaroIuXcs - OK 10,
OK 11.
ConepxaHue yueOHOTO MaTepUaa; 6 OK 01,
1.ITonGop mepcoHasia HA OTKPBITHIE HA IIPEIIIPUATHN BAKAHCHUU. 8§ 8?
Tema 23. IlonGop B TOM uHCIIE MPaKTHYECKUX 3aHATUH U 1ab0paTopHBIX paboT 6 OK 04,
lrepconasia Ha 1.IIpaktiueckoe 3ansatue «[Ipuaacrue I nepdexrrOC) 2 OK 05,
OTKPBITHIE HA 2T - = > OK 06
IpeanpuATHH JlIpaxruueckoe 3anstue «lIpuTsHkaTeIbHBIN Ak ¢ HEO YIIEBIEHHBIMU CYIIECTBUTEIEHBIMID) OK 07,
BaKaHCHUH. 3.IIpakTryeckoe 3ansTue «Bpemena rpymmer Continuous cTpagaTeIbHOTO 3aJI0Tay 2 OK 08’
OK 09,
CamocrosTenbHas padoTa 00yJaronuxcst - OK 10,
OK 11.
ConepxaHue yueOHOTO MaTepUaa; OK 01,
Tema 24. Honynsapuas | 1.1lonynsapras nexmus 00 OTKpBEITHN/M300peTeHNH B 00JIACTH eCTeCTBeHHBIX HayK. OTBETHI HA BOIIPOCHI 6 OK 02,
cJIymiaTeJen OK 03,
JIeKnusa oo Y : OK 04
oTKpeITHN/N300peTeHun | B ToM uncne npakTHyeckux 3aHATHI U 1aOOPAaTOPHBIX PaboT 6 OK 0 5’
B o0sacTH 1.IIpaktuueckoe 3anstue «Bpemena rpynmsl Perfect Continuousy» 2 OK 06’
€CTEeCTBEHHBIX HAYK. = ’
2.IIpaktuueckoe 3anstne «CyOCTaHTHBALIUS MIPUIIATATENBHBIX M IPUYACTHID) 2 OK 07,
OTBeTHI HA BOPOCHI — - OK 08
ciymaresneii. 3.IIpakTuueckoe 3ansTie «Mcnonp3oBanue used to 1 would amst BEIpaKEHHs TOBTOPSAIONIMXCS AEHCTBHI B TIPOLITIOM» 2 >
OK 09,
CaMocTosTeNbHas paboTa 00yJaroImXxcs - OK 10,
OK 11.
Tema 25. UuTepBbio ConepskaHue yueOHOro Marepuaa: 8§ g;,
6 5
AJLA IKOIOTIIECKOTO 1.HTEpBHIO JJI 9KOJIOTUYECKOTO *KYPHAJIA: IKOJIOTHUECKUH TOPTPET IPEeqIPUITHI. OK 03,
JKypHaa:
. OK 04,
9KOJIOTUIECKUH K 05
B TOM umcie pakTHYecKUX 3aHATHH 1 J1a00paTOPHBIX paboT 6 o >

HOPTPET NPEeaNPUATUL.
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. ) OK 06,
1.IIpaktuueckoe 3anstue «I epyHnuin» OK 07,
OK 08,
2.IIpaktuueckoe 3anstue «VIMeHa CylecTBUTENbHBIE, YIIOTPEOIIsieMbIe TOJILKO B €IMHCTBEHHOM, HJIH TOJIBKO BO 5 OK 09
MHO)KECTBEHHOM YHCIIE» OK 10,
3.IIpaktudeckoe 3ansaTHe «CocnaraTeabHOe HaKIIoHeHHE [» 2 OK 1.

CamocrosTenbHas paboTa 00yJaronuxcst 2
ConepxaHue yueOHOTO MaTepUaa; OK 01,
Tema 26. Ha 1.Ha MexayHapoIHOM cliermaau3upoBaHHOM BEICTABKe (IIPeCcTaBIeHNe TPOIYKIIUU, ITIEPErOBOPHI € 10 OK 02,
MeXRIyHAPOIHOU . TOTEHITUATbHBIMU KJINEHTAMMN). 8§ 82’
CHEenuATN3NPOBAHHOM B TOM umcie npakTHYecKux 3aHATHH 1 J1a00paTOPHBIX paboT 10 ’
BBICTABKE OK 05,
(mpencraBieHue 1.IIpaktnueckoe 3ansTHe «CocnaratensHoe HakioHeHue 11y 2 OK 06,
OPOAYKIHNU, 2.IIpaktuueckoe 3aHsATHE «Y CUIIUTENbHAs KOHCTPYKIUS it is(was)... thaty» 2 OK 07,

K

1EPETOBOPEL € 3.Ipakrryeckoe 3austue « THOUHUTHBY 2 OK 03,
IMOTEHIINAJIbHBIMHA OK 09,
KJIUeHTaMu). 4. TIpaktuueckoe 3ansaTHe «CII0XKHOE JOTTOTHEHHE) 2 OK 10,
5.IpakTryeckoe 3anstue « MomanpHbIi riaron shouldy» 2 OK 11.

CamocrosTenbHas padoTa 00yJaronuxcst -
Conepkanne yaeOHOrO MaTepuaa: OK 01,
1.3ammra OKpysKAIOIIEe CPe bl 8 OK 02,
.OaI Py 11, PeIBL. OK 03,
B TOM umcie npakTHYecKUX 3aHATHH 1 J1a00paTOPHBIX padoT 8 OK 04,

K

1. TIpaktrdeckoe 3ansatue «IIpumaToaHoe eIn ¢ COr30M so thaty 2 8K 82’
Tema 27. 3amura . ,
OKpPY KaIOImeil Cpe/Ibl. 2. Ilpaktryeckoe 3anarue «lIpuaarouyHoe cpaBHEHUs ¢ coro3amu as if, as thoughy» 2 8§ 8;,
3. [Ipaktuueckoe 3anstue «HeonpeaeneHHbIN apTUKITE (TOBTOPeHHE-0000MmeHe)" 2 OK 09’
4. IpakTryeckoe 3ansaTie «OnpeneneHHbIH apTUKIH (TIOBTOPEHUE-00001IEHIE)» 2 OK 10,
OK 11.

CamocrosTenbHas paboTa 00yJaronuxcst -
C 0 : OK 01,
ofiep>kaHue y4eOHOro Marepuana; OK 02,
Tema 28. 8 OK 03,
be3onacHoCTh 1.Be3omracHOCTD KU3HEIEATETHHOCTH. OK 04,
JKU3He1esITeJIbHOCTH. OK 05,
B TOM umcie pakTHYecKUX 3aHATHH 1 J1a00paTOPHBIX paboT 8 OK 06,
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OK 07,
1. ITpakTrdeckoe 3anaTue «MecTonMeHus (TIOBTOPEHUE-0000IICHHE)» 2 OK 08,
OK 09,
2. IpakTryeckoe 3austre «CTeneHu cpaBHeHus (TIOBTOPEHUE-0000IICHIE) 2 OK 10,
OK 11.
3. IpakTuueckoe 3anusaTre «BpeMeHa riarona B aKTHBHOM U ITACCHMBHOM 3aJiore (IIOBTOPEHUE-00001ICHIE)» 2
4. TpakTrdeckoe 3aHsaTHE «BpeMeHa rjarona B akTHBHOM U [TACCHBHOM 3ai0re (TIOBTOPEHNE-0000I1eHNUE). » 2
CamocrosiTenbHas paboTa 00yJarouxcs -
C _ OK 01,
00epoicanue yuebHo2o0 Mamepuana. OK 02,
58 OK 03,
1. IIpocmomp xynunaprozo woy Joceimu Onusepa « 06e0 3a 30 MuHym» Ha aneautiCKom si3vike OK 04,
OK 05,
B mom uucne npaxmuyecxkux sausamuil u 1a60pamopHuix pabom 58 OK 06,
OK 07,
1. Ilpaxmuueckoe 3anamue «Iloocomoska k npocmompy cepuu « Piri-piri chickeny: 66edenue u 3axpenienue Ho8ou OK 08,
nexcuku(chicken-yvinnenox, chilli- wunu, coriander- xopuandp, oven- dyxoeka, skin- kooica, flavor-exyc, pepper- nepey, OK 09,
caramel- kapamens, top- eepxywxa, eepxusis cmopoua, puff pastry- cnroenoe mecmo, butter-macno, cinnamon- kopuya, mould- OK 10,
Gopma oOns evineuxu, to squeeze- 0a8UMb, BbIHCUMAMD, L0 tUrn over- nepegeprymn, sweet potato-bamam, bowl- mucka, to wash- OK 11.
Mmuimb, preheated- pazoepemuvli, filling- nauunka, egg-satiyo, table spoon- cmonosas nodcka, sugar- caxap, vanilla paste-
BAHUNbLHAS NACMA, Cream- CIUBKU, Orange- anesibCut, to mix- nepemewiams, mine version- mos gepcus, different- pasuwiil, red
Tema 29. Ilp ocmomp onion-kpacuwlil 1K, lightness- neckocms, sweetness- caadocmo, zest of 1 lemon-yedpa 00nozo numona, garlic- wecHok, vinegar- 2
Kynunapnozo uwioy /lowceiimu YKCyc, extra virgin oil- onuskosoe macno nepsoz2o omaicuma, paprika- nanpuxa, to season- npunpaenams, salt- conv, tray-
Onusepa «06eo 3av30 npomusenys, dangerous- onacuwlil, be careful- 6yovme ocmopooicrul, no kids around- cmompume, umo6wl psidom He ObLIO
MUHym» Ha AHZTUUCKOM Mmanenvkux demet, feta cheese- colp pema, at the table- na cmon, just in a bag- npsamo 6 nakeme, simple but definitively I need-
A3bIKE. npocmo, HO Mo, YMo MHe HyJcHo, beautiful- npexpacnoil, lovely- yydecnolil, gorgeous- éenuxonentusiti, brilliant- brecmsuuil,
2CHUANbHDLIL).
2. Ilpaxmuueckoe 3anamue «IIpocmomp cepuu « Piri-piri chickeny» na anenuiickom sizvike. Boccmarnosnenue npoyecca
NPUSOMOGIEHUs. CANaAma, OCHOBHO20 ONI00a U decepma. 3aKpenieHue SpAMMAamuKy Ha 0CHO8e HOBO20 JIEKCUHECKO20 )
Mamepuana: cocmaegienue npedodHCeHUll Ha PyCCKOM NO CIOJICEMmY WOy, UX nepesoo Ha aH2AUNICKULL 8 HACTNOsWEM,
npoweduiem, 6y0yujem 8pemenax, 8 ymseepoumenbHoll, 6ONPOCUMENbHOU U OMPUYATETbHOU opmey.
3. [lpaxmuueckoe sanamue «I[loocomosxa k npocmompy cepuu « Thai red prawn curry». 66edenue u 3aKkpenieHue Hogou
aekcuku(thai — maiickutl, prawn — Kpegemka, curry- kappu, rice- puc, cucumber- oeypey, dressing- sanpaexa, lime-naim, acid-
KUCIoma, sesame- KyHoICym, s0ya sauce- cOegulil Coyc, jasmine- J#cacmMuH, lemon grass- mumon epacc (copeo mumonHoe), to
spank- omwnenamo, smoky flavor- konuennulit 6xyc, garlic- uecnok, to squash- pazoasums, ginger- umoups, lime leaves nucmol 2

aatima, Asian store- mazazun azuamckux npodykmos, smell of heaven- 6osicecmsennuvlii éxyc, My Lord! Boe moit!, paste- nacma,
sugar peas- ciadkuii copouiex, coco milk-koxocoeoe monoxo, papaya-nanaiis, yogurt-tio2ypm, macaroons- MUHOAIbHOe
neuenve, under an angle- noo yenom, discoloring- obecyseuusanue)y.
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4. IIpaxmuueckoe sanamue «lIpocmomp cepuu « Thai red prawn curry» na anenutickom sisvixe. Boccmanoegnenue npoyecca
NPUSOMOBIEHUs. CANaAma, OCHOBHO20 ONI00a U decepma. 3aKpenieHue SpAMMamuKy Ha 0CHO8e HOBO20 JIEKCUHECKO20
Mamepuana: cocmagienue npedoAHCeHUll Ha PYCCKOM NO CIONCEM) W0y, UX nepesoo Ha aH2AUICKULL 8 HACTNOsWEeM,
npowedutem, 6y0yujem 8pemenax, 8 ymseepoumenbHoll, 6ONPOCUMENbHOU U OMPUYATETbHOU opmey.

5. Ilpaxmuueckoe 3ansmue «Iloocomoexa k npocmompy cepuu «Roast beefy: séedenue u 3axpenienue nHosot aexcuxu( Really
nice but dead-dead simple; two big bags of spinach; secret ingredient; pine nuts; straight in; be generous; I'm using, I think it’s
better, just a couple table spoons; zest of one lemon; little knob of butter; sweet Corinth pepper; repeat the layers;, maybe a
little extra cheddar cheese; if it's wrong it's write; 2 minutes to high heat; your favorite coffee; my next job is a beautiful
cucumber salad; same size as olives, first salad done; just wise it up; a big plate; enough to cover the bottom of the plate; a nice
big knife; it's a beautiful dish)».

6. Ilpaxmuueckoe 3ansmue «IIpocmomp cepuu «Roast beef» na anenutickom sizvike. Boccmanosnenue npoyecca npueomosnenus
canama, ocHO8HO20 OI00a U decepma. 3aKpenyienHue epamMmamuKy Ha OCHOB8E HOB8020 JIEKCUYECKO20 MAmepuald.; CoOCmagieHue
NPeONoACCHUTI HA PYCCKOM HO CIOJICEMY WOY, UX Nepeso0 HA AHIUUCKUL 8 HACMOosieM, npouedwem, Oyoyuwem epemenax, 8
YMEepOUmenbHouU, 60NpOCUMENbHOU U OMpuyamenvHoll hopmey.

7. [lpaxmuueckoe 3anamue «Iloocomoexa k npocmompy cepuu «Spinach and fetay: 66edenue u 3akpenienue HO8O
aexkcuku(spinach, pastry, cedar, to toast, egg, feta cheese, cheddar, pepper, generous, origana, fork, to do well, nutmeg, to turn
down, lemon zest, butter, best friend, grease stable paper, we need to be clever, sheet, if you are real idiot like me, like that,
coffee beans, processor, nuts, ball of ice-cream, rosemary, quickest desert in the world, freezer, pie, cucumber salad, tomato
salad, olive, salty, balsamic, to score with fork, same size, spring onion, mint, to sprinkle on the top, to mix up, basil leaves,
white wine vinegar, green dressing, all your guests will be absolutely mady.

8. IIpaxmuueckoe 3ansmue «IIpocmomp cepuu «Spinach and fetay» na anenuiickom szvixe. Boccmanosnenue npoyecca
NPUSOMOBIEHUs. CANaAma, OCHOBHO20 ONI00a U decepma. 3aKpenieHue SpamMmamuki Ha OCHO8e HOBO20 JIEKCUHECKO20
Mamepuana: cocmagienue npedoAHCeHUll Ha PYCCKOM NO CIOJICEMY WOy, UX nepesoo HA aH2IUNICKULL 8 HACTNOosUeM,
npowedutem, 6y0yujem 8pemenax, 8 ymseepoumenbHoll, GONPOCUMENbHOU U OMPUYAMETbHOU (opmey.

9. Ipaxmuueckoe 3anamue «Iloocomoera k npocmompy cepuu «Pastay: esedenue u saxpennenue nogoii rexcuxu(Processor,
board, full kettle of water, carrot, spring onion, celery, I developed this recipe to be tasty and quick; olive oil, good sausages,
Take it off!; ready cases,; You can buy it in supermarket; filling, raspberry jam, butter, sugar, almond flour, egg, vanilla extract;
Zest half an orange, frangipane( @p.); Little tea spoon of jam then tea, spoon of filling; I will do it twice; Anyone can remember
it; artichoke; balsamic vinegar; a little bit of garlic, straight in, tea spoon of salt; Beautiful salad, crunchy and fresh; slice up,
mixed salad of different leaves, sea salt, half a lemon; I will season it at the last minute, parmesan, basil; Take a mug of water
from pasta)».

10. Ilpaxmuuyecroe 3anamue «IIpocmomp cepuu «Pasta» na anenuiickom sizvike. Boccmanogeienue npoyecca npucomosietus
canama, ocHO8HO20 OM00a u decepma. 3aKpenyieHue epamMmamuky Ha OCHO8e HOB020 JIEKCUYECKO20 MAmMepUald.; COCMAasieHue
NPeONoACCHUTI HA PYCCKOM NO CIOJICEMY WOY, UX Nepeso0 HA AHSIUUCKUL 8 HACMOsieM, npouedwem, Oyoyuem epemMenax, 8
YMEepOUmenbHouU, 60NPOCUMENbHOU U OMpUYamenvHoll hopmey.

11. IIpakmuueckoe 3anamue «Iloocomoska k npocmompy cepuu «Rogan Joshy. esedenue u 3akpenienue HOGOU
aexcuku(Cauliflower, cabbage, pumpkin, cloves, great attachment, half them, to slice up, some olive oil into pan, very very
carefully; Don't waste your time; to squash, paste; As much chili as you want; a garlic crusher, Now it smells fantastic,
coriander, sticks and leaves, dead simple; a mug of rice and 2 mugs of water;, Wash and stretch the grease stable paper;
chapaty(Unous); Chapaties don't dry in the oven; carrot salad, remove the ends, chili, ginger, a lid, to squeeze the lemon,
lemon pickle, remove seeds, black mustard seeds, curcuma, 2-3 table spoons of yogurt;, Have a taste; bag of spinach for
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freshness; a little bit more water, papadon(Unous)».

12. I[Ipaxmuueckoe 3anamue «IIpocmomp cepuu «Rogan Joshy na anenuiickom sizvixe. Boccmarnoenenue npoyecca
NPUSOMOGIEHUs. CANama, OCHOBHO20 O100a U decepma. 3aKpenieHue SpamMmMamuK Ha 0CHO8e HOBO20 JIEKCUHECKO20
Mamepuana: cocmagienue npedodHCeHUll Ha PYCCKOM NO CIONICEMY WOy, UX nepesoo Ha aH2AUICKULL 8 HACTNOsWEM,
npowedutem, 6y0yujem 8pemenax, 8 ymseepoumenbHoll, 6ONPOCUMENbHOU U OMPUYAMETbHOU (opmey.

13. IIpaxmuueckoe 3anamue «Iloocomoska k npocmompy cepuu «Duck salady: esedenue u 3axpennenue nogou aexcurxu(duck
fillet, croutons; Chinese 5 spices, to season duck, thyme; Score just the skin; Weight up a lid by a heavy mortar to speed up
cooking; a little tray, a sieve,; crunchy almonds for the topic, ciabatta(uman.) from supermarket; Slices or cubes, there is no
rules; fennel seeds; garlic, squashed and whole cloves; rosemary; Rub spices in duck, massage it; a peeler; Don't throw away!
Fry potatoes later, using this fat; icing sugar, tea spoon of vanilla paste; peaches, nectarines, figs, Let's check my nuts; They
cracked together, pomegranate; The juice is all over the plate; Carrot shavings; blue berries; I'm going to dress my board with
mint, chili, olive oil, salt and pepper; Croutons absorb all juice from board; My duck is not rare; to stew; rice pudding from
supermarket; Rest of stewed fruits is good with yogurt in the morning, Sprinkle on the top and around; People will fight for
it)».

14. I[Ipaxmuueckoe 3anamue «IIpocmomp cepuu «Duck salady na anenuiickom a3zvixe. Boccmanosnenue npoyecca
NPpUSOMOBIEHUs. CANAma, OCHOBHO20 ONI00a U decepma. 3aKpenieHue SpAMMAmuUKU Ha 0CHO8e HOBO20 JEKCUHECKO20
Mamepuana: cocmagienue npedodHCeHUll Ha PyYCCKOM NO CIONCEMY U0y, UX nepesoo HA aH2AUNICKULL 8 HACTNOsWEM,
npowedutem, 6y0yujem 8pemenax, 8 ymseepoumenbHoll, 6ONPOCUMENbHOU U OMPUYAMENbHOU Qopmey.

15. Ilpaxmuueckoe sansmue «Ilooeomosxa k npocmompy cepuu «Mushroom risottoy: esedenue u 3aKpenieHue Ho8ol
aexcuku(pastry, cedar, to toast, egg, feta cheese, cheddar, pepper, generous, fork, to do well, nutmeg, to turn down, lemon zest,
butter, best friend, grease stable paper, we need to be clever, sheet, if you are real idiot like me, like that, coffee beans,
processor, nuts, ball of ice-cream, rosemary, quickest desert in the world, freezer, pie, cucumber salad, tomato salad, olive,
salty, balsamic, to score with fork, same size, spring onion, mint, to sprinkle on the top, to mix up, basil leaves, white wine
vinegar, green dressing, all your guests will be absolutely mad)».

16. IIpaxmuueckoe 3anamue «IIpocmomp cepuu «Mushroom risotto» na anenuiickom sizvike. Boccmarnosnenue npoyecca
NPUSOMOBIEHUs. CANaAma, OCHOBHO20 ONI00a U decepma. 3aKpenieHue SpAMMamuKy Ha 0CHO8e HOBO20 JIEKCUHECKO20
Mamepuana: cocmaegienue npedodHCeHUll Ha PyCCKOM NO CIOICEM) WOy, UX nepesoo HA aH2IUICKULL 8 HACTNOsWEM,
npoweduem, 6y0yuem 8pemMenax, 8 ymsepoumenbHoll, ONPOCUMENbHOU U OMPUYATENbHOU opmey.

17. Ipaxmuueckoe sanamue «Iloocomosxa k npocmompy cepuu «Steaky: 6gedenue u 3axpenienue Hogot nexcuxu(Wet cloth
under the board; brown champignons; baked mushrooms; I like to peel mushrooms, it's therapeutic, Garlic and mushrooms are
best friends, a little bit of chili; cheddar, 2 little slices; Don't grate; Very quick- very delicious, supermarket ingredients,
beetroot, feta cheese; balsamic vinegar, some lemon juice; parsley, Be generous!; Preheat the grill-pan about 5 minutes;, Chop
pickled peppers with parsley, Use a flat lid or something flat; Horseradish: 3 nice tea spoons, rucola; ciabatta; loofah)».

18. IIpaxmuueckoe 3anamue «IIpocmomp cepuu «Steak» na anenuiickom si3vike. Boccmanoenenue npoyecca npueomognenus
canama, ocHO8HO20 OI00a U decepma. 3axKpenyieHue epamMmamuky Ha OCHO8E HOB020 JIEKCUYECKO20 MAmMepUald.; COCMasieHue
NPeON0ACCHUTE HA PYCCKOM HO CIOJICEMY WOY, UX Nepeso0 HA AHSIUUCKULL 8 HACMOseM, npouedweM, Oyoyuem 6pemMeHax, 8
YMEepOUmenbHouU, 60NPOCUMENbHOU U OMpuyamenvHoll hopmey.

19. Ilpaxmuueckoe sansmue «Iloocomosxa k npocmompy cepuu « Chicken piey: 66edenue u 3aKkpenieHue HoGol JIeKCUKU
(aubergine - 6axnasican, vegetable marrow- kabauok, onion- 1yK, pepper- nepey, tomato- nomuoop, goat cheese- ko3utl coip,
olive oil-onusxosoe macno, lemon juice- numonnsiil cox, handful- copcmo, parsley- nempywxa( kunza), basil- 6asunux, sea salt-
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MOPCKAsL COb)».

20. Ilpaxmuuecxoe 3anamue «lIpocmomp cepuu « Chicken pie» na anenuiickom sizvike. Boccmanoenenue npoyecca
NPU2OMOBIEHUs. CANaAma, OCHOBHO20 O1I00a U decepma. 3aKpenieHue SpAMMAmuKy Ha 0CHO8e HOBO20 JIEKCUHECKO20
Mamepuana: cocmagienue npedodHCeHUll Ha PYCCKOM NO CIOICEM) WOy, UX nepesoo HA aH2IUNICKULL 8 HACTNOsEeM,
npowedutem, 6y0yujem 8pemenax, 8 ymseepoumenbHoll, 6ONPOCUMENbHOU U OMPUYAMeIbHOU Qopmey.

21. lpaxmuueckoe 3anamue «I[loocomosxa k npocmompy cepuu «Fish. Tray. Bake». ésedenue u 3axpenyienue HOBOU JEKCUKU.

22. llpaxmuueckoe 3anamue «lIpocmomp cepuu «Fish. Tray. Bakey» na anenuiickom sizvixe. Boccmarnoesnenue npoyecca
NpUSOMOBIEHUs. CANama, OCHOBHO20 ONI00a U decepma. 3aKpenieHue SpAMMamuKy Ha OCHO8e HOBO20 JIEKCUHECKO20
Mamepuana: cocmagienue npedodHCeHUll Ha PYCCKOM NO CIOICEM) U0y, UX nepesoo HA aH2IUNICKULL 8 HACTNOAUEM,
npoweduiem, 6yoyujem 8pemenax, 8 ymseepoumenbHoll, 6ONPOCUMENbHOU U OMPUYAMETbHOU (opmey.

23. Ilpaxmuueckoe 3anamue «Iloocomosxa k npocmompy cepuu « Cauliflower macaroni»: esedenue u 3akpenienue HO8ou
JIEeKCUKUY.

24. Ilpaxmuueckoe 3anamue «lIpocmomp cepuu « Cauliflower macaroniy na anenuiickom sizvike. Boccmanoenenue npoyecca
NPUSOMOGIEHUsL CANAMa, OCHOBHO20 ONI00a U decepma. 3aKpenieHue SpAMMAamuKy Ha 0CHO8e HOBO20 IEKCUHECKO20
Mamepuana: cocmagienue npedodHCeHUll Ha PYCCKOM NO CIOJICEM) WOy, UX nepesoo HA aH2IUNICKULL 8 HACTNOSEM,
npowedutem, 6y0yujem 6pemenax, 8 ymseepoumenbHoll, GONPOCUMENbHOU U OMPUYAMETbHOU opmey.

25. Ilpaxmuueckoe 3anamue «I[loocomosxa k npocmompy cepuu «Stuffed focaccia»: esedenue u 3axkpenienue HOBOU IEKCUKUY.

26. Ipaxmuuecxoe 3anamue «lIpocmomp cepuu «Stuffed focaccia» na anenuiickom sizvixe. Boccmarnoenenue npoyecca
NPUSOMOBIEHUs. CALAma, OCHOBHO20 ONI00a U decepma. 3aKpenieHue SpAMMAmuKy Ha 0CHO8e HOBO20 JIEKCUHECKO20
Mamepuana: cocmagienue npedodHCeHUll Ha PyCCKOM NO CIOJICEM) WOy, UX nepesoo Ha aH2IUNICKULL 8 HACTHOsWEeM,
npoweduem, 6y0yuem BpemMenax, 8 ymsepoumenbHoll, ONPOCUMENbHOU U OMPUUAMENbHOU (opmey.

27. Hpaxmuueckoe 3anamue «Ilodcomosxa k npocmompy cepuu «Moroccan lamby: 66edenue u 3aKkpeniieHue Ho80U JeKCUKUY.

28. paxmuuecxoe 3ansamue «lIpocmomp cepuu «Moroccan lamby na anenuiickom sisvike. Boccmanoenenue npoyecca
NPUSOMOBIEHUs. CANaAma, OCHOBHO20 ONI00a U decepma. 3aKpenieHue SpAMMamuKy Ha 0CHO8e HOBO20 JIEKCUHECKO20
Mamepuana: cocmagienue npedodHCeHUll Ha PYCCKOM NO CIOICEMY WOy, UX nepesoo Ha aH2IUNICKULL 8 HACTNOosWEeM,
npowedutem, 6y0yujem 8pemenax, 8 ymseepoumenbHoll, ONPOCUMENbHOU U OMPUYAMETbHOU (opmey.

29. Ilpaxmuueckoe 3anamue «I[loozomoska k npocmompy cepuu «Seabassy»: esedenue u 3aKpenieHue Ho8oU IeKCUKUY.

Camocmosimenvhas paboma o0yyaroOwuxcs

Tema 30.
Humepuauuonanvtsle ci106a
U 8bIpAdCEHUA 8
pecmopannom ousnece.

Cooepoicanue yuebnozo mamepuana:

].HHmepHaL{uOHaJZbele CJl06a U evblpasitcenusl 6 pecnopaHnHom busnece.

OK 01,
OK 02,
OK 03,
OK 04,
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B mom uucne npakmuyeckux 3auamuil u 1a60pamopHuix pabom 6 8§ 82’
b
1. Ilpaxmuueckoe 3ansamue «Dpanyysckue cl08a U BbIPAICCHUSL, WUPOKO UCHOTb3YeMble 8 PeCTNOPAHHOM busHece(d la carte- no OK 07,
MeHio (no 3anucu), a la mode- no mooe, bouquet garni- nyyox npsHocmeti (Cyxux mpas), brut- HeobOpabomanHvlil, HeOUULEeHHDIL OK 08,
(cyxoe wamnamnckoe), chambré- komnamuoi memnepamypul, chdteau- 3aMoK, 3a20pooHas ycaovoa (8UHO 6e3ynPeyHo OK 09,
svi0epacannoe), chef de cuisine- weg nosap, cordon bleu- 1)nanuposannulii 8 Cyxapsax wHuyelb U3 MeIAMUHBL, HAYUHEHHDIL OK 10,
CHIPOM U GeMHUUHOU 2) KYIUHAPHAS WKOA, U38eCHAs 60 6cem mupe, de luxe- knacca moxe, digestif- arko2onbHbll HANUMOK 00 2 OK 1L
U nocae eovl, en pension- éce GKIUeHo( 3a6mpax, 0beo, yacun u Hanumxu), hors-d ' oeuvre- xono0Has 3akycka, mditre
d hétel- koopounamop pabomel 0b6cyacusanus nocemumeneil, nouvelle cuisine- «Ho8asi KyXHs», Hanpasiexue 8 KyIuHapuu,
plat du jour- 61000 Ous, plongeur- motiuwux nocyovl, sauté — JHcapenslii ¢ macie, soupgon- “xanenvka’”, table d hote- xossiickuii
CMOJI, KOMIIEKCHBlUL 00e0, OuszHec 1any, traiteur- mpaKmupuwux, NOCMAaswux, vinaigrette- (ppanyy3ckas 3anpaera)y.
2. Ilpaxmuuecxoe 3anamue «C1o6a u 8bIPadCeHusi PA3HbIX A3bIK0G, CMAGUILE UHMEPHAYUOHATBHLIMU 6 Chepe 0OWeCmEeHHO20
numanus (mille-feuille, tartar, forshmak, ajabsandal, velouté, espuma, kundyum, gratin, sets, sushi, sashimi, maki&temaki, 2
cappuccino, sencha, latte, espresso, americano, digestive)».
3. Ilpaxmuueckoe 3anamue « ouomel Ha anenuiickom, cészanmuvle ¢ Kyxheltl (fo reach the boiling point, to simmer down, to burn )
out, to be the greatest thing since sliced bread, to bring home the bacon, to be on a roll, a baker’s dozen)».
Camocmosimenvnas paboma o0yyaroOwuxcs -
C _ OK 01,
00epoicanue yuebH020 Mamepuana. OK 02,
6 OK 03,
1.Cnocobbl pewienus KOHQIUKMHBIX cumyayuii 6 chpepe odUECMBEHHO20 NUMAHUSL. OK 04,
OK 05,
B mom uucne npakmuyeckux 3ausamuil u 1a60pamopHuix pabom 6 OK 06,
Tema 31. Cnocoowvl pewienusn OK 07,
KOH(AUKMHBIX cumyayuii 6 1. Tlpaxmuueckoe 3anamue «Bsedenue u 3axpenyienue c08 U blpadCeHUll, C653aHHbIX C npuHecenuem uzsunenus (I'm very > OK 08,
cghepe oowecmeennozo sorry; I do apologize; Please, accept my apologies...)». OK 09,
numanus. OK 10,
2. Ipaxmuueckoe 3anamue «Peaxkyust 06Cyicuearoujeco NePCoOHaNa Ha Heaioby un NOX6any NoCemumeniy. 2 OK 11.
3. Ipaxmuuecxoe 3anamue «Cocmasnenue KOPOMKUX OUAN0208, 0ObICPLIGAIOWUX KOHDIUKMHbIE CUmyayuu (00120€e 0HcUoanue, )
He Mom CMOAUK, SPSI3HASL CKAMEPMb, XOJOOHbIU CYN, NAMHO HA KOCHIOME N0 GUHE OQUYUAHMA...)».
Camocmosimenvhas paboma o0yyarOwuxcs -
Tema 32. Hsyuenue mento Cooepoicanue yuebnoeo mamepuana: 8§ g;’
JAYUMIUX OeliCI 8YIOUiUX 12 Ok 037
Ppecmopanos Ha pyccKkom u 5 5 >
AU CKOM S3IKAX. 1. H3yuenue menio 1yuuux 0eiicmeyiouwux pecmopanos Ha PYCCKOM U AH2IUTICKOM SI3bIKAX. OK 04,
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B mowm yucne npaxmuyeckux sanamuii u 1a60pamopHuix pabom

12

1. Ilpakmuueckoe 3ansmue «M3yuenue ocHogHo20 Menio pecmopana « Tany Ha pycckom u anenuiickom asvikax. Oceoenue
JleKCuKu Merio (passion fruit, panna-cotta, shark, ribs, quail egg, sea weed, sesame oil, soybeans, bell pepper, marrow, noodles,
buckwheat, squid, carp, salmon steak, asparagus, blackberry, lychee, punch, sea buckthorn, coconut, herbs, oyster, peanuts,
seafood, prawns, vasabi, roll, ears, legs, tongue, mango, radish, rice flour, dough, flatbread, pancakes, chicken broth, eggplant,
leek, broccoli, corn, cowberry, thyme, agarics, wheat, octopus, wood ear mushroom, porcini mushroom, fins, cashew, bamboo
shoots, paultry)».

2. llpaxmuyeckoe 3anamue «M3yuenue uatinoii kapmol pecmopauna « Tany na pycckom u anenutickom aswvikax. Oceoenue
Jlekcuku merio(passion fruit, panna-cotta, shark, ribs, quail egg, sea weed, sesame oil, soybeans, bell pepper, marrow, noodles,
buckwheat, squid, carp, salmon steak, asparagus, blackberry, lychee, punch, sea buckthorn, coconut, herbs, oyster, peanuts,
seafood, prawns, vasabi, roll, ears, legs, tongue, mango, radish, rice flour, dough, flatbread, pancakes, chicken broth, eggplant,
leek, broccoli, corn, cowberry, thyme, agarics, wheat, octopus, wood ear mushroom, porcini mushroom, fins, cashew, bamboo
shoots, paultry)».

3. Ilpaxmuueckoe 3anamue «H3yuenue kokmetinbno2o mento pecmopana « Tany na pycckom u anenutickom sazvikax. Oceoenue
JleKcuKu Merio (passion fruit, panna-cotta, shark, ribs, quail egg, sea weed, sesame oil, soybeans, bell pepper, marrow, noodles,
buckwheat, squid, carp, salmon steak, asparagus, blackberry, lychee, punch, sea buckthorn, coconut, herbs, oyster, peanuts,
seafood, prawns, vasabi, roll, ears, legs, tongue, mango, radish, rice flour, dough, flatbread, pancakes, chicken broth, eggplant,
leek, broccoli, corn, cowberry, thyme, agarics, wheat, octopus, wood ear mushroom, porcini mushroom, fins, cashew, bamboo
shoots, paultry)».

4. [lpaxmuueckoe 3anamue «HM3yuenue ocHogHo2o mento pecmopana «Heritagey na pycckom u anenuiickom sazvixax. Oceoenue
JIEKCUKU MEHIO(3aKYCKUL, CANAMmbl, CONEHbs, HA Y2TIAX, 2APHUPbL, WAULIbIK, OCHOGHbLE D100, CYNbl, NeIbMEHU, 2opsyue 3aKyCKU,
svineyKka(nupoeu), poloHas HapesKd, KONYeHdas OCempUHa, celbob, COM, NEPENeTUHOe AUYO, ePebeUloK, 206INHCULL S3bIK,
KPACHAs/4epHas UKpa, pax, atony, KOHONJSHOe MACL0, KGAUEHAs Kanycma, MoueHvle A00KY, epeua, pend, nonda, ujeux,
xeocmol, OOPUW, NAMIYUWIKA, WU, WABeb, PANAH, MUOUU, XOJI00el)».

5. Hpaxmuueckoe sansmue «M3zyuenue menio cywu 6apa pecmopana «Heritagey» na pycckom u anenutickom azvikax. Oceoenue
JIEKCUKU MEHIO (CauiuMu, MaKu U MeMaKu, Cyuwu, 3aKyCKU U Cynbl, Comyl, MyHey, 10COCh, 1aKedpa, Kpeeemxa, pebewox, kpao,
MOPCKOU édic, MOPCKUE 8000POCTIU)».

6. [lpaxmuueckoe 3ansmue «HM3yuenue decepmnozo menio pecmopana «Heritagey» na pycckom u anenuiickom sizvikax. Oceoenue
JIEKCUKU MeHio (Oecepmbl, Oudicecmus, Koge, uaenumue, 4epHOCIUG, punuxu, coyc moggu, aatim, obrenuxa, amepukaHo,
acnpecco, ramme, KanyyuHo, TUCMOGOU Hall, CEHUA, HCACMUH, MM, POMAUIKA, 4all QOMAWHE20 NPUSOMOGICHUS)).

CamMocTosTenbHast pa60Ta 06leanmec51

OK 05,
OK 06,
OK 07,
OK 08,
OK 09,
OK 10,
OK 11.

KypcoBoii npoekT (padota) (ne npedycmompen yueOHbIM NAAHOM)

CamocTosiTeTbHAS y4eOHAsI padoTa 00y4AI0IIErocs (He npedycMompen yueOHbIM NIaHOM)

HpOM CKYTOYHAHA aTTECTALUA

Bcero:

256
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3. YCJIOBUS PEAJIM3AIIMU ITPOTPAMMBI YYEFHOU TUCIIATLIIMHBI

3.1. [las peaau3anuy NpPOrpaMMmbl y4eOHOH JMCHMIVIMHBI JOJIKHbI  OBITH
NpeayCMOTPEeHbI cJIeAyIolue crelualbHble NOMelleHUs:

Kabuner «WHoCTpaHHOTO s3bIKa», OCHAIIEHHbI oOopynoBaHueM: palbodee MeCTo
npenojaBarens, pabodee MECTO CTYJEHTa, KOMIUIEKT Yy4eOHO-METOJMYECKOro MaTepHuala;
TEXHUYECKUMHU CpeJICTBaMU OOYYeHHSA: HOYTOYK, KOMIUIEKT JUCKOB sl (OHETUUYECKUX
yIpaXHEHUH U ayIupOBaHUSI.

3.2. UudopmanmoHHoOe o0ecriedyeHUue peajim3alii NporpaMmmbl

Jlist peanuzanuu mporpaMmbl OuOIroTeuHbIN (OHA 00pa30BaTENBbHON OpraHU3AlNK JTOJDKECH
MMETh TIeYaTHblE€ W/WIM DIIEKTPOHHbIE O0Opa3oBareibHble U HH(DOPMALMOHHBIE PECYPCHI,
PEKOMEHAYEMBIX JIJIsl UCIIOJB30BaHUs B 00pa30BaTeIbHOM MPOLIECCE

3.2.1. [leyaTHble U3TAHUS
1. JlaBpuk I'.B. Planet of English. Social & Financial Services Practice Book = AHrnuiickuii si3bIK.
[IpaxTukym [u1st mpodeccuil u crienuanbHOCTEN coluaibHO-3KkoHOMuYeckoro npodums CI1O (6-e
u31., cTep.) yuel. mocodue — M.: M3natenbckuii ieHTp «Akagemusi», 2017
2. lllep6axoBa H.1. AHrnuiickuii Si3bIK Ui CIIEHUATIUCTOB Cephbl 00IIECTBEHHOTO MUTAHUS =
English for Cooking and Catering (13-e u3n., crep.) yaueOnuk — M.: U3narenbckuil HeHTp
«Axagemusy, 2017
3. Bopo6nesa C.A., KuceneBa A.B. JlenoBoi aHTJIMICKUH 1)1 peCTOpaHHOTO On3Heca.- M.:
«Punomarucy, 2017

3.2.2. DeKTpPOHHBbIE N3JaHUS (3JIeKTPOHHBbIE PecypPChl)
1.Texunueckoe onucanue komrereHuuu «Ilosap, konaurep» « WorldSkillsy.
3.2.3. JlonoJIHUTeIbHbIE HCTOYHUKH
1. www.lingvo-online.ru (6omee 30 aHTJIO-pYCCKUX, PYCCKO-aHTIIMHCKUX M TOJIKOBBIX CIIOBapei
00111el 1 OTPACITICBOM JICKCUKH).
2. www.macmillandictionary.com/dictionary/british/enjoy (Macmillan Dictionary ¢ BO3MO>KHOCTBIO
MPOCITYIIATh MPOU3HOIIEHUE CIIOB).
3. www.britannica.com (3HUKKJIONEAUs «BpUTAHHUKAY).
4. www.ldoceonline.com (Longman Dictionary of Contemporary English).
5. www.lang-eng.ru/bonk-uchebnik-1/index0435.php



4. KOHTPOJIb 1 OHEHKA PE3YJbLTATOB OCBOEHMS YYEFHOU JUCHUILINHBI

22

PesynbsTaTsl 00y4yeHus

Kpurepun ouenkn

MeToanl OIEHKH

Tlepeuensv 3nanuil, 0c6aUBACMbBIX 8 PAMKAX
OUCYUNTIUHDL

- -OCHOBBI DAa3rOBOPHOW peYd C MPUMEHEHUEM
JIEKCHYECKOT0 M IPaMMAaTHYECKOr0 MHHUMYMA,
HEOOXOUMOro JUIst po(eCCHOHANTBEHOTO
0O0IIeHMNS,;

- npodecCHOHANbHBIE TEPMUHBI U OIpPEAETCHUs
JUTSL YTEHUSI HOPMATUBHOM JIOKYMEHTAIINH;

- mpodeCcCHOHANbHBIE TEPMHUHBI U OIpPEIAETCHHS
JUTSt YTEHUS TEXHOJIOTUYECKUX KapT
TIPUTOTOBJICHUS OJIIO;

- mpodecCHOHATbHBIE TEPMUHBI M OMpPECICHUS
JUTSL YTEHUSI HHCTP YK

Kpumepuu ouenku ycmnozo onpoca cmyoeHmos:

Ornenka S(oranyHo): CTyAEHT AOIKEH MTYOOKO U YeTKO BIIAIETh yIEOHBIM MaTEepPUaJIOM I10 33 IaHHBIM
TemaM. COCTAaBUTH TI0 U3JIaraeMOMYy BOIPOCY, YETKUU OTBET, OTBETUThH HA BOIPOCHI.

Orrenka 4(xopoiio): CTaBUTCS B TOM Cliydae, €CIu 00YYAIOIUICS TIOJHO OCBOMIT yIeOHBIH MaTepuall, 1o
(hopMe ¥ U3JIOKEHHUS OTBETA UMEIOT OT/IEJIbHbIE HETOYHOCTH, HEKOTOPBIE MOAOTYETHI U 3aMEUaHMSI.
Orenka 3 (ynoBnerBoputenbHo): CTaBUTCS €CIi, 00ydJaromuiicss OOHapy>KMBAaeT 3HaHHE M TOHUMaHHe
OCHOBHBIX MOJIOKEHUH YyueOHOr0 MaTepHraa, HO U3JIaraeT ero He MOJHOCTBIO, He MOCIIEN0BATENLHO, HE
OTBEYAET Ha JOMOJHUTEILHBIE BOITPOCHL.

Orenka 2(HeyaoBIeTBOPUTEIbHO): CTAaBUTCS, €CITU O00Y4YAIOIINiCA UMEET pa3po3HEHHbIE OECCUCTEMHBIE
3HAHMS, KCKAYKAET CMBIC] OCHOBHBIX MOHSTHH, HEBEPHO OTBEYAET HA BOITPOCHL.

Kpumepuu ouenku mecmuposanusn:

OrieHka 5(OTIUYHO):

100-90% npaBUIBLHBIX OTBETOB

OrieHka 4(X0polro):

89-60% npaBUIIbHBIX OTBETOB

OrieHka 3 (VIOBICTBOPUTEIIBHO):

59-30% mpaBUIIbHBIX OTBETOB

OrieHka 2(HEYIOBIETBOPUTEIILHO):

menee 30 % mpaBUIIbHBIX OTBETOB

Kpumepuu ouenxu nuphepeHmpoBaHHOTO 3a4eTa

Oyenka unousuUOyaIbHbIX 00PA306AMENbHBIX OOCIMUINCEHULL NO PE3VIbMAMAM 6bINOIHEHUS 3AYEMHbIX
3a0aHuil NPOBOOUMCSL 8 COOMBEMCNBUL C YHUBEPCAbHOU WIKATIOU.!

OrieHka 5(OTIUYHO):

100-90% npaBUIBHBIX OTBETOB

OrreHka 4(X0polro):

89-60% npaBUIIbHBIX OTBETOB

OrieHka 3 (VIOBICTBOPUTEIIEHO):

59-30 % mpaBUIIbHBIX OTBETOB

OrieHka 2 (HEYIOBICTBOPUTEIBHO):

meHee 30 % mpaBUIIbHBIX OTBETOB

OlieHKa pe3ynbTaTa YCTHOTO
orpoca

OrieHKa pe3yabTaToB
TECTUPOBAHUS

OreHka pe3ynbrara
nmddepeHnrpoBaHHOTrO
3ayera.

Ilepeuensv ymenuil, oceausaemvix 8 pamkax
OUCYUNTIUHDBL

-IIPUMEHSATH TPOQECCHOHATBHO-OPUCHTUPOBAHHYIO
JICKCUKY TIPH BO3HUKHOBEHUH CJIOXKHOCTCH BO
BpEMSI H3TOTOBJICHHS CTOJISIPHBIX U3JICITUIA;

-4UTATh TEXHHYECKYIO JJOKYMECHTAIUIO COTJIACHO
cranaapram [SO

Kpumepuu oyenxu pezynomamog npakxmuueckoii paoomaot

Ouenka 5(0TINYHO): paboTa BBIIOIHEHA B IIOJHOM 00bEME C COONIOAEHHEM OCTIEN0BATEIBHOCTU
JIEWCTBHH, B OTBETE IPABHIBHO M aKKypaTHO BBIMIOJIHEHBI BCE 3aJIaHMSI..

Onenka 4(xopouto): CTaBUTCS B TOM CIIydae, €CIH €CTh OT/IeJIbHbIE HETOYHOCTH, HEKOTOpPhIE HEAOUETHI 1
3aMeuaHus (2-3 HETOYHOCTH B HATUYUH).

Ornenka 3 (ynoBnerBopuTenbHo): CTaBHUTCS €ciy, IpaKTHYecKast paboTa BHITIONHEHA B 00beMe 1-2
3alaHUi.

OrneHka pe3ynbTrara
MIPAaKTHYECKOH PabOTHI

OrieHKa pe3yabTaToB
TECTHPOBAHUS
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OrieHka 2(HEYIOBIETBOPUTENBHO): CTaBUTCA, €CITH 00 YJArOIHUICSI HEBEPHO CIETIAN BCE 3aaHus
MMUCBMEHHOU PabOTHI.

Kpumepuu ouenxku mecmuposanus:

Ouenka 5(0TIMYHO):

100-90% npaBUIBHBIX OTBETOB

Onenka 4(x0polio):

89-60% npaBUIIbHBIX OTBETOB

Ouenka 3 (YIOBJIETBOPUTEILHO):

59-30% mpaBUIIbHBIX OTBETOB

Onenka 2(HEeYI0BICTBOPUTENLHO):

menee 30 % mpaBUIIbHBIX OTBETOB

Kpumepuu ouyenku nudepeHImpoBaHHOTO 3a4eTa

Oyenka UHOUBUOYATILHBIX 00PAZ06AMENLHBIX OOCHUNCECHU NO PE3YIbMAMAM 6bINOHEHUS. 3AYeNHbIX
3a0anUll NPOBOOUMCSL 8 COOMBEMCMEUU C YHUBEPCANbHOU WKATOU.
Ouenka 5(0TIMYHO):

100-90% npaBUIBHBIX OTBETOB

Onenka 4(xopolio):

89-60% npaBUIIbHBIX OTBETOB

Ouenka 3 (YIOBJIETBOPUTEILHO):

59-30 % npaBUIBLHBIX OTBETOB

Onenka 2 (HEYIOBJIETBOPUTEILHO):

menee 30% mpaBUIIbHBIX OTBETOB

OueHka pe3ynbraTa
nmuddepeHnrpoBaHHOTrO
3a4eTa
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